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that of the other bacons.  This corroborates the studies cited above
that concluded that acceptable bacon can'be prepared with sodium
chloride alone.

Methylfumarate in Bacon

Data supplied by Huhtanen (U.S. Department of Agriculture Eastern
Regional Research Laboratory, personal communication, 1981) on
sensory evaluation suggest that bacon treated with methylfumarate at
1,250 mg/kg cannot be distinguished from control (conventional)
bacon.  In addition, hedonic scores for methylfumarate-treated bacon
and conventional bacon were equivalent.

Irradiation and Reduced Nitrite in Ham, Corned Beef, and Bacon

In a series of studies, Wierbicki and colleagues systematically
reduced the amounts of sodium nitrite added to a variety of irra-
diated meat products, to determine the minimal amount of sodium
nitrite necessary to produce conventional color and flavor.  Their
hedonic evaluations used a nine-point scale to assess the accepta-
bilities of the odors and flavors of conventional products and those
produced with reduced nitrite and irradiation.  In addition, a
nine-point hedonic scale was used to measure the overall preferences
for the various products.

Ham with characteristic flavor and odor can be produced with
reduced sodium nitrite (25 mg/kg) and irradiation. However, some
nitrate must also be added to produce shelf-stable color (Wierbicki
and Brynjolfsson, 1979; Wierbicki and Heiligman, 1974; Wierbicki et^
al. , 1977). The minimal sodium nitrate content is 25 mg/kg
"(Wierbicki and Brynjolfsson, 1979).

In irradiated corned beef, nitrite can be reduced to 50 mg/kg and
still result in an acceptable product (Wierbicki and Brynjolfsson,
1979; Wierbicki et_ al. , 1977).

In irradiated bacon, nitrite can be reduced to 20 mg/kg and still
result in an acceptable product.  Irradiated bacon with no nitrite
was also acceptable, but its overall preference score was signifi-
cantly lower than that of bacon containing sodium nitrite at 20
mg/kg. The preference testing for specific attributes (color, odor,
and flavor) showed that only color was significantly improved when
nitrite was added (Wierbicki and Heiligman, 1980). This agrees with
the above conclusion that nitrite is not necessary to produce typical
"bacon" flavor.

It should be noted that the nitrite concentrations in these irra-
diated products were set on the basis of sensory characteristics.
The nitrite content of irradiated meats could be reduced to zero if
other methods could be used to produce desirable sensory properties.